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KONSEP CARA PRODUKSI PANGAN YANG BAIK (CPPB) PADA 
PEMBUATAN KERIPIK TEMPE DI UKM “HALAWA”  
DUKUH POKOH, GONDANG, SRAGEN 
 
Agustina Cahyani Mutika Sari1 
H3114002 
Asri Nursiwi2 dan Rohula Utami2 
 
INTISARI 
 
Keripik tempe adalah makanan ringan yang terbuat dari kedelai yang 
difermentasi menjadi tempe kemudian diiris tipis-tipis dan dicelupkan ke dalam 
adonan tepung dengan bumbu halus dan digoreng. Proses pembuatan tempe 
meliputi persiapan bahan, perebusan, perendaman, penghilangan kulit ari, 
penyaringan kulit ari, perebusan, pengangin-anginan, peragian, pemasukkan 
dalam plastik, pelubangan dan pemeraman. Proses pembuatan keripik tempe 
meliputi penghalusan bumbu, pencampuran bumbu, tepung dan air, pencelupan 
tempe dalam adonan, penggorengan, penirisan, pengangin-anginan, pengemasan. 
Evaluasi penerapan CPPB keripik tempe dilakukan dengan cara pengecekan 
terhadap setiap bahan  baku dan proses.  Konsep CPPB sebagian sudah diterapkan 
di UKM Halawa, yang belum diterapkan yaitu penyimpanan bahan baku di dapur 
pemilik, lokasi dan lingkungan UKM, tata letak alat produksi, fasilitas cuci tangan 
kurang lengkap dan kelengkapan karyawan. Di UKM “Halawa” sebaiknya 
penyimpanan bahan baku ditempatkan di ruangan terpisah dengan dapur pemilik, 
wastafel untuk cuci tangan dilengkapi lap bersih, karyawan sebaikya 
menggunakan masker, sarung tangan dan penutup kepala. Hasil analisis keripik 
tempe yaitu kadar air 1,44%, kadar abu 1,76%, kadar protein 20,57%, asam lemak 
bebas 0,88% dan kapang 6,1 x 103 kol/g. Pembuatan konsep CCPB dibutuhkan 
untuk menjamin mutu dan keamanan produk  keripik tempe di UKM Halawa, 
sehingga dapat diterima di kalangan masyarakat dan memenuhi syarat SNI 01-
2602-1992.  
 
Kata Kunci : Keripik Tempe, Proses Pembuatan, Evaluasi Mutu, Konsep CCPB 
1 Mahasiswa D-III Teknologi Hasil Pertanian, Fakultas Pertanian UNS 
2 Dosen Ilmu dan Teknologi Pangan Fakultas Pertanian UNS 
 
 
 
 
 
 
 
 
 
 
 
xv 
 
GOOD MANUFACTURING PRACTICES (GMP) CONCEPT IN MAKING 
TEMPE CHIPS IN THE HOME INDUSTRY OF “HALAWA”  
GONDANG, SRAGEN  
 
Agustina Cahyani Mutika Sari1 
H3114002 
Asri Nursiwi2 dan Rohula Utami2 
 
SUMMARY 
 
Tempe chips are snacks made from fermented soybean became tempe than sliced 
into thin and pencelupan to dough with bumbu halus and fryed. Process making 
tempe chips from preparation of material, boiling, include soaking, lose the skin 
ari, filtration skin, boiling, freez, mix with ragi, pull in plastic, perforated, 
fermentation. Process making tempe chips were smooth the spice, mixing spice, 
flour and water, dyeing tempe to dough, frying, leaking, cooling, packaging. 
Evaluation of quality tempe chips done with checking the main ingredients and 
production process.  GMP concept in partly Halawa home industry already 
applied, but GMP concept not applied yet saving ingredient in the kitchen owner, 
location and environment home industry, layout of production equipment, hand 
wash facility and completely equipment worker. In Halawa home industry should 
be saving ingredient in one room separate with kitchen, wastafel for washed hand 
completedly with towel, worker as well used mask, hairnet, and gloves. Result of 
analysis tempe chips from Halawa home industry are moisture content of 1,44%, 
ash content of 1,76%, protein content of 20,574%, free fatty acid content of 
0,878% and number of mold content of 6,1 x 103. GMP concept needed to ensure 
that the quality and the safety of tempe chips produced by SME  “Halawa” so the 
product can be accepted by the consumer and meet qualified SNI 01-2602-1992. 
 
Keywords : Tempe Chips, Production Proscess, Evaluation of Quality, GMP 
Concept 
1 Student college of Diploma Post Harvest Tecnology, Agriculture Faculty UNS 
2 Lecturer of Food Science and Technology, Agriculture Faculty UNS 
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